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EOMEMAKERS 1  CHAT  TUESDAY,  JULY  23,  1940 

(FOR  BROADCAST  USE  ONLY) 

Subject:  "QUESTIONS  AND  ANSWERS."    Information  from  the  Bureau  of  Home  Economics, 
U.  S.  Department  of  Agriculture, 

— ooOoo — 

Summer  food  questions  in  the  mail  "bag  often  include  the  phrase  "How  to  keep?" 
or  "How  to  use?"    Eor  example,  here's  one  from  a  woman  who  writes: 

"Can  you  tell  me  how  to  keep  powdered  milk  and  corn  meal  over  the  summer?" 

Both  of  these  foods  are  hard  to  keep  in  warm  weather,  although  a  refrigera- 
tor helps.    Eood  specialists  of  the  U.  S.  Bureau  of  Home  Economics  suggest  that  you 
keep  them  both  in  airtight  containers,  in  as  cool  a  place  as  possible — preferably  in 
a  good  refrigerator  where  a  temperature  under  50  degrees  can  be  maintained.  Corn 
meal  made  from  whole  corn  contains  the  germ,  which  is  the  oily  part  of  the  grain. 
This  becomes  rancid  when  stored  very  long,  if  tiie  meal  is  not  kept  away  from  light 
and  air.    Dry  skim  milk  can  be  kept  in  a  tight  can  without  refrigeration  for  several 
weeks  in  cool  weather,  but  if  exposed  to  the  air  it  will  absorb  moisture,  become 
lumpy,  and  change  its  flavor.     Store  in  the  refrigerator  in  the  summer  time,  and 
close  tightly  after  each  using.    Better  buy  both  these  foods  in  small  quantities  in 
warm  weather,  if  possible. 

The  next  inquiry  is  about  uncooked  icing  and  its  keeping  qualities.  "When 
making  uncooked  icing  which  may  be  kept  for  a  week,  is  it  safe  to  use  milk  or  cream 
lith  the  confectioner's  sugar?    Does  the  sugar  keep  the  milk  or  cream  from  spoiling?" 

Again  the  food  specialists  say  "refrigeration"  is  important.    Uncooked  icing 
should  keep  perfectly  well  in  a  refrigerator  for  a  week,  they  say,  without  spoiling. 
The  large  amount  of  sugar  does  help  the  mixture  to  keep.     But  it  must  be  kept  very 
cold  because  of  the  milk  or  cream.    Of  course,  it's  better  not  to  take  any  chances 
on  holding  any  kind  of  perishable  food  for  a  long  time  in  hot  weather.    Make  up  small 
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supplies  and  use  them  fresh.     If  you  haven't  a  good  refrigerator  and  must  prepare 
your  icing  several  days  ahead  you  can  make  it  with  water. 

How  to  use  sour  milk  is  the  next  question.     "How  that  the  weather  is  so  warm," 
writes  this  homemaker,  "I  find  that  the  milk  sometimes  turns  sour.    I  don't  want  to 
throw  it  away,  and  wonder  if  you  have  some  suggestions  for  using  this  sour  milk  in 
baking. " 

Yes,  indeed,  the  home  economists  have  plenty  of  suggestions.    And  we  hope 
this  writer  will  he  ahle  to  make  good  use  of  every  hit  of  sour  milk  she  happens  to 
have,  and  sour  cream,  too.    Most  of  the  food  values  of  the  sweet  milk  are  still  in 
the  sour  milk.     It's  good  food. 

Sour  milk  and  soda  can  he  easily  substituted  for  sweet  milk  and  "baking  powder 
in  cakes,  "biscuits,  muffins,  and  pancakes.    The  rule  is:    Use  an  equal  quantity  of 
sour  milk  and  half  a  teaspoonful  of  soda  for  each  cup  of  sour  milk.     It  is  "better  to 
use  too  little  soda  than  too  much.    And  don't  put  the  soda  into  the  sour  milk  as 
your  grandmother  probably  did.    Mix  it  with  the  dry.  ingredients-  the  flour,  salt, 
sugar,  and  so  on.    For  thin  batters  like  griddle  cakes,  the  soda  and  sour  milk 
generally  furnish  enough  leavening.    But  for  thicker  batters  and  doughs,  you'll  need 
some  "baking  powder,  too.    Tor  example,  take  a  recipe  for  biscuits  that  calls  for  1 
cup  of  milk  and  4  teaspoons  of  baking  powder,    For  the  cupful  of  sweet  milk  you  use 
just  the  same  quantity  of  sour  milk.     Then  with  the  cup  of  sour  milk  you  will  need 
l/2  teaspoon  of  soda,  and  you'll  cut  the  "baking  powder  to  2  teaspoons  instead  of 
four. 

Sour  cream  is  harder  to  use  because  you  have  to  allow  for  the  fat  if  the 
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cream  is  very  rich.     So  you  generally  have  to  do  some  guessing  when  you  use  sour 
cream  in  "baking.     Sour  cream  is  excellent  in  various  sauces  though  for  fish  or  meat, 
and  in  salad  dressings. 

Next  question:     "Do  you  have  any  suggestions  for  using  the  drippings  of  meat 
in  cakes?    I  used  to  have  a  recipe  calling  for  meat  drippings,  but  unfortunately 
I  lost  it." 
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Meat  fats  which  have  "been  skimmed  from  the  drippings  may  he  used  as  the 
shortening  in  gingerbread,  spice  cake,  dried  fruit  cake,  or  any  cake  that  has  other 
rather  strong  flavorings  added.    That  is,  of  course,  if  the  fat  is  not  highly  sea- 
soned with  pepper  or  onion  or  any  flavor  that  would  "be  undesirahle  in  cake.  The 
fat  should  naturally  he  fresh  and  of  good  color  and  flavor.    Many  cooks  are  especial- 
ly partial  to  chicken  fat  for  making  cake  and  pastry.    Meat  drippings  may  also  he 
used  for  frying  potatoes,  apples,  and  other  foods. 

A  woman  asks  in  the  next  letter  whether  it  is  true  that  different  kinds  of 
citrus  fruits  should  not  he  used  together.     She  says:     "I  have  read  that  the  acids 
in  different  kinds  of  citrus  fruits  'counteracted'  each  other." 

There's  nothing  to  this  idea,  according  to  food  specialists.    Citric  acid 
predominates  in  all  citrus  fruits.    There's  no  scientific  reason  why  the  acid  in 
one  citrus  fruit  should  'counteract'  the  acid  in  another.    Many  fruits  contain 
several  kinds  of  acid,  hut  do  not  cause  any  trouble  for  persons  with  normal  diges- 
tion.   As  an  example  of  a  food  in  which  several  citrus  fruits  are  used  together,  we 
might  mention  that  good  preserve  -  "amher  marmalade",-  made  from  1  orange,  1 
grapefruit,  and  1  lemonl 

Time  for  just  one  more  question.     "In  making  pickles,  do  you  use  fresh  or 
dried  dill  weed?" 

The  answer  is  —  Either.    Dill  can  he  used  either  fresh  or  dried.    When  you 
make  dill  cucumhers  or  green  tomatoes  you  put  a  layer  of  dill  and  mixed  pickle 
spices  on  the  bottom  of  your  crock,  then  fill  up  your  jar  with  the  cucumbers  or 
tomatoes  to  within  4  or  5  inches  of  the  top,  pour  in  your  vinegar  mixture,  and 
place  a  layer  of  dill  on  top  of  all. 

And  that  completes  the  mail-bag  for  today. 


